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and a seedstalk the second year. It is
probably the most popular member
of the cabbage family, being grown
in all parts of the world. The wild
form of cabbage probably was known
to ancient peoples a long time before
Christ, although it is not definitely
known whether the cabbage men-
tioned in ancient times was the head-
ing type or the wild form having only
a head of loose leaves. Its greatest
development probably took place in
Europe. The stem is short and termi-
nates in a large bud, which is the
edible portion of the plant. This bud
or head may weigh anywhere from 2
to 50 pounds, depending on the type
and variety.

Cabbage is a popular vegetable
because it can be used as well in .the
raw state as in the preserved or
cooked state and because it is high
in minerals and vitamins. Its outer
leaves are generally green, while the
inner leaves are white. The vitamins
are more abundant in the green
leaves. It has a mild flavor, probably
enjoyed by more people than that of
any other vegetable. It is also an ideal
food for animals, and people who
have a flock of chickens find it an
ideal green food for winter feeding.

TYPES AND VARIETIES: Cabbage is
divided into early or late, smooth- or
crinkly-leaved, green or purple, and
conical-, round-, or flat-headed vari-
eties,, in various combinations, as fol-
lows:
Early3 Smooth, Green Varieties

Conical heads: Jersey Wakefield;

Yellows Resistant.
Round     heads:      Copenhagen;

Golden Acre.

Flat Heads: Improved AUhead
(not very early); Early Flat
Dutch,

Late, Smooth, Green Varieties

Conical heads: Charleston Wake-
field (not very early, for no
truly late conical heads exist),

FLAT DUTCH CABBAGE

Round heads: Danish Ballhead;

Succession.
Flat heads:   Late Flat Dutch;

Wisconsin Hollander.
Crinkly Varieties (all green and all
flat-headed)

Early: Cornell Early Savoy.
Late:     Perfection     Drumhead
Savoy.

SAVOY CABBAGE

Purple Varieties (all smooth and all
round-headed)

Late: Danish Round Red; Mam-
moth Red Rock.